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PLEIITY  or  PEACHES 

!rop  reporters  are  predicting  the  "biggest  crop  of  peaches  this 
year  since  the  record-lDreaker  of  1931.    By  even  the  most  conseryative 
estimates,  they  say,  there'll  "be  plenty  of  peaches  for  all  uses  this 
summer. 

"Peaches  come  in  white  and  yellow — with  cling  and  free  stones," 

points  out  (Hame)   (Title)  (Place) 

"Usually  it's  personal  preference  and  the  way  you  intend  to  use  the 
peaches  that  decides  the  kind  to  "buy. 

"There's  little  difference  in  food  value  among  peaches  except  in 
vitamin  A  value.    But  yellow-fleshed  peaches  outrank  the  white  varieties 
on  this  score.    The  yellow-fleshed  ones  are  rated  as  a  good  source  of 
vitamin  A.    According  to  home  economists  in  the  United  States  Department 
of  Agriculture,  a  medium-sized  dish  of  yellow  peaches  will  supply  alDout 
one-third  of  the  vitamin  A  an  adroit  needs  for  a  day.    This  vitamin,  of 
course,  is  needed  "by  hoth  grovm-ups  and  children  for  good  nutrition. 

"Except  for  the  very  early  ones,  clingstone  peaches  usually  are 
not  eaten  fresh.    They  are,  however,  especially  suitable  for  cooking, 
for  pickling,  and  for  commercial  canning. 

■  "Idost  home  canners  prefer  midseason  or  late  yellow- fie  shed  peaches 
Some  of  the  well-known  varieties  of  this  class  are  SllDerta,  Salwey,  J.  K. 
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Hale,  Late  Crav/ford,  and  Smock.    For  those  who  prefer  to  can  white- 
fleshed  peaches,  Belle,  Hiley,  and  Champion  are  three  varieties  that 
fill  the  iDill. 

"Peaches  are  one  of  the  easiest  fruits  of  all  to  can  at  home," 

says   .     "And  complete  directions  for  canning 

them,  with  exact  processing  time  for  different  altitudes  may  "be  found 
in  Home  Canning  of  Fruits,  Vegetahles,  and  Meats,  Farmers'  Bulletin  1762 
of  the  U.  S.  Department  of  Agriculture.    Single  copies  may  "be  obtained 
free  from  the  U.  S.  Department  of  Agriculture,  Washington,  D.  C»" 
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